[Changes in microbiological quality of kefir and yoghurt on the Warsaw market in the years 1995-2001].
The microbiological quality of kefir (61 samples) and yoghurt (92 samples) purchased in retail network in Warsaw in the years 1995 and 2001 has been examined. The total number of bacteria in at least 90% of yoghurt and 73% of kefir was in the range 10(7)-10(9) c.f.u. in 1g. The dominating group of bacteria in kefir were mesophilic lactic acid streptococci and in yoghurt (analysed in the year 2001)--S. thermophilus. The number of L. delbrueckii subsp. bulgaricus in 40% of samples was < 10(7)-in 1 g. The increment of microbiological quality of the examined fermented milks has been observed. More than 86% of kefir and 97% of yoghurt analysed in 2001 were free from coliform bacteria, most of them free from B. cereus, moulds and yoghurt--also from yeasts. About 48% of kefir samples didn't fulfilled the requirements of FAO/WHO requirements concerning the number of yeasts.